
Grey Paper No. 10 - September 2004 – Food Safety 

This is a short paper about food safety. You need to know about food safety whether you are serving tea and 

cakes for your interval audiences; keeping chocolates and snacks in your bar fridge; or serving hot meals.  

1. Background 

1.1. Last year there nearly 90,000 cases of food poisoning in England and Wales. It is thought that many 

cases go unreported and it is considered to be a growing problem. The Food Standards Agency 

(FSA) http://www.food.gov.uk are determined to reduce numbers by the year 2006. Their web site 

contains a lot of useful information and includes an area for the catering industry 

http://cleanup.food.gov.uk/ 

2. Due diligence 

2.1. It today's more litigious environment it is important that staff in any organisation serving food should 

use common sense and the organisation should practice due diligence by taking all reasonable steps 

to reduce problems. 

2.2. There are two key steps. Assess the risk - an estimate of the probability of an hazard occurring and 

identify the potential hazard - the potential to cause harm through contamination. This could be 

bacterial, chemical or the presence of foreign bodies. 

3. Basic rules 

3.1. The FSA recommends that three basic rules are followed: 

3.1.1. Training - ensure that all food handlers are trained. There are a number of recognised 

training courses, which are at three levels. For most theatres, Level 1 - (Foundation or 

Elementary) for food handlers is usually sufficient and the course generally takes one day. 

3.1.2. Named person - so that outside bodies only have to deal with one or two people, it is helpful 

to identify them and designate them as responsible person(s). They would be responsible 

for checking that cleaning is taking place, ensuring that temperature checks are taking place 

and checking that suppliers of food are also meeting the required standards and practice 

due diligence. 

3.1.3. Records - keep simple records to show that you are practising due diligence. These might 

be, for example  

 training records 

 temperature register 

 cleaning schedule 

 date code monitoring 

 list of suppliers. 

4. Conclusion 

4.1. Always buy fresh goods, never undercook food, use reputable suppliers and check that they practice 

due diligence and ensure that all those who handle food wash their hands. 
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